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AGRICULTURAL EXPERIMENT STATION. 



BULLETIN NO. la. 



Examination of Zinfandel Wines. 

In a previous bulletin (No. 9, April 2, 1884) 
were given the analyses of thirteen red (main 
crop) Zinfandel wines from different localities 
in the State, with five others referring to second 
crop and white wines from the same grape 
variety. The great predilection towards this 
grape, and the great breadth of vineyards now 
established in which it forms the leading in- 
gredient, renders a full understanding of its 
general as well as local peculiarities a matter of 
considerable importance to the viticultural in- 
terests of the State. 

Hence, the conclusions apparently foreshad- 
owed by the analyses heretofore published 
have calhd forth wide-spread interest; and 
contributions of samples from localities and 
locatioiis not before represented have since so far 
supplemented the data of the former bulletin, as 
to render it desirable to publish them in con- 
nection and juxtaposition with those before re- 
ported . 

In the table below are given eleven additional 
analyses, (or twenty-fcur in all), the additional 
localities represented being Cloverdale, Glen 
Ellen in the Sonoma Valley and the neighbor- 
hood of San Jose and Mountain View, Santa 
Clara county. 
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11 From grapes sent to the laboratory by the producers 
The rest are samples sent ready made, but with assurauce of 
their authenticity. 

t Very light. 



In comparing the data of this table with those 
given in Bulletin No. 9, it becomes necessary 
to take into account difference in the location 
of the several vineyards of the same locality. 
Thus, the conclusion that the Zinfandels of 
Napa valley are deficient in tannin appears here 
to be contradicted, yet only apparently; for the 
Napa wines showing a good to high tannin per- 
centage in the present table are not from valley 
lands proper, but from hill lands adjacent; thus 
showing very important differences to arise from 
what are commonly considered slight variations 
in location. Considering first the point of 

"Solid Contents" 

Or "body," we find in the northern localities 
of Santa Rosa and Cloverdale two vintages (Nos. 

2 and 3) showing a heavy body, somewhat over 

3 per cent, while in three vintages of Glen Ellen 
(Nos. 4, 5 and 6) the average body is quite 
light, like that of the valley wines of Napa (Nos. 
8 and 9. ) Alongside of the two latter appear 
two others (Nos. 7 and 10) from higher lands of 
the same localities, viz., Krug's and Crabb's 
vineyards, both alike showing a markedly 
heavier body, as also does No. 12, from the hills 
of Talcoa vineyard. Whether No. 13 grew on 
low land in the same locality is not on record, 
but seems probable. 

No. 11, from Mr. Scheffler's vineyard near 
St. Helena, shows an abnormally heavy body 
for the latitude, though in other respects it does 
not differ markedly from other wines of the 
same region. The anomaly may be traceable to 
some peculiarity in its treatment or location. 

Passing southward we find a remarkable 
agreement in the figures for the Zinfandels of 
the Santa Clara valley, Nos. 15, 16, 17 and 18, 
those from Mission San Jose, west San Jose and 
Cupertino creek alike coming within a trifle of 
3 per cent of solid contents. As none of these 
wines contain any unfermented sugar, the indi- 
cation that in this region the Zinfandel yields 
too heavy a body for clai-ets proper seems quite 
definite; and it is not a little remarkable that a 
region so near the coast should in this respect 
stand next to Fresno, an interior region of 
steady high summer temperature. 

As regards the latter, Richber's wine (No. 23) 
adds to the list of extraordinarily heavy- bodied 
wines from that region, while Denicke's 1882 
(No. 22) stands between these and Eisen's (No. 
19), in which the percentage is only 2.69. It 
will probably be found that both the latter are 
from low ground, while the rest are from higher 
land. 

Alcoholic Strength. 
Since the alcohol percentage can, to a certain 
ex tent, be governed at will by the producer in 
the degree to which he allows the grapes to 
ripen, the data of the table are largely, no 
doubt, affected by individual practice; yet 
heretofore it has been usual to give the wines, 
as nearly as possible, the maximum strength, 
in accordance with the curiously irrational de- 
mand of the wine merchants. On the whole 
the alcohol percentage runs nearly parallel with 
that of the "body," being highest, closely ap- 



I proaching the possible maximum, at Fresno, 
| next highest in the Santa Clara valley and at 
Stockton; a lower average in the Napa and 
, Sonoma valleys, rising somewhat at Santa Rosa 
and Cloverdale. The great variation in the 
three Glen Ellen vintages (Nos. 4, 5 and 6) is 
quite remarkable, and so far as that of 1883 
(No. 6) is concerned, is probably in part due to 
the unfavorable season that so generally affected 
the crop in the northern part of the State. 
Tannin. 

The analyses given in the previous bulletin 
(No. 9) led to the conclusion that the Zinfandels 
of Napa valley were remarkably deficient in 
tannin; as exemplified in Nos. 8 and 9. The 
more ample data of the present table show, 
however, that the outcome is quite different in 
the hill lands adjoining; for Krug's 1882 (No. 7) 
from such lands shows, in strong contrast to 
No 8, next to the highest tannin-percentage of 
the whole table (29 pro mille), requiring to be 
blended in order to subdue the harshness. 
Ciabb's 1883 (No. 10) also from higher land, 
gives over 7 pro milk, and SchtfHer's (No. 11) 
likewise from slope land, 15 pro mille. Of 
Drummond's Glen Ellen wines, from red slope 
| lands, one shows 14 pro mille, the other two 
respectively 7 and 8.6. It thus appears that 
while in but few cases the tannin rises quite as 
high as the average of French clarets (20 pro 
mille) yet a respectable amount is obtained in 
the hili lands of Napa and Sonoma; so that there 
can be little difficulty in obtaining all that is 
desirable by blends with grapes naturally richer 
in t.uinin that the Zinfandels. 

Denicke's 1882 (No. 22) shows again the ten- 
dency of Fresno wines to high tannin, as al- 
ready previously shown. But the climax is 
reached in Richber's 1883 (No. 23), which 
shows the astonishing amount of 33.8 pro mille, 
making with its high body, high alcohol and 
low acid, a product of exaggerated Fresno pecul- 
iarities, hardly pleasant to drink as it is, but 
exceedingly useful for blending purposes. It 
will be highly interesting to ascertain in what 
precise locality and under what circumstances 
Mr. Richber's wine was produced, as it will 
give important indications as to the relations 
between soil and grape product in that region. 
In the matter of 

Acid, 

It is interesting to find that in the vintages of 



1883 the acid is in Napa and Sonoma almost 
throughout lower than in 1882, or than the 
average of previous vintages ou record in the 
Santa Clara valley. However, Doyle's and 
Portal's 1883 show an average near to that of 
Gallegos' 1882, indicating that the causes that 
depressed this factor to northward were less 
active here. Similarly, Duquesne's and Den- 
icke's wines of 1883, Fresno, show a good acid 
percentage, the latter being almost throughout 
a remarkably well proportioned and palatable 
wine of its age, almost identical with that of the 
Cajon valley, No. 24. 

The showing made by the above table in re- 
spect to the wide differences caused by locality 
and climate in the composition of Zinfandel 
wines is sufficiently eloquent of the need of de- 
tailed and close observation, in each region, of the 
prominent peculiarities, in order to adapt to 
them the proper blends. If a certain propor- 
tion of Mataro or Trousseau makes the most 
acceptable blend in the Santa Clara and Liver- 
more valleys, it does not prove that the same will 
be best in Napa and Fresno; th<? more as the 
other grape varieties are undoubtedly similarly 
modified in the several localities. It has been 
thought best to push through, at once, a full 
series of examinations of one of the most widely 
diffused grape varieties, in order to show the 
importance of the result* that may be thus 
obtained; since the material on hand does not 
allow of such extensive comparisons in the case 
of any other grape. Several smaller but never- 
theless very important series of samples are in 
progress of examination, and their analyses will 
be published as fast as their completion may 
render it profitable. The occurrence of the 
University vacation of ten weeks from date, 
will for the time being interrupt the work; but it 
is hoped that those able to contribute samples of 
authentic origin from single grape varieties 
will in the meantime add as much as possible to 
the collection, and that during the coming 
vintage many will prepare samples for the ex- 
press purpose of obtaining, through such exam- 
ination, an insight into the peculiarities of their 
wines and grapes. Thus far the foothills of the 
Sierra are almost entirely unrepresented; and 
yet the future importance of that region in 
grape growing can hardly be a matter of doubt. 

E. W. Hilgakd. 

Berkeley, May 30, 1884. 



